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Introduction 
In the United States, as well as in other post-industrial countries, there is an increasingly well-
documented attention to environmental issues arising among both the general population and the 
media (Jackson, 2007). This is a result of several factors: mounting awareness of the many health and 
sanitation problems associated with chemically dependent agriculture; occurrences like the recent E. 
coli-infected spinach breakout (Keno, 2007); the noticeable change in climate being witnessed in both 
everyday life as well as during large-scale focusing events like Hurricane Katrina; the demonstrated lack 
of leadership in Washington on environmental issues (Nichols, 2006); and an increasing lack of faith in 
the FDA (Keno, 2007). Proponents within the environmental movement are increasingly advocating 
utilizing locally-grown, organic food as a means to combat certain aspects of those issues mentioned 
above. Organic is better for the environment than conventionally-grown food (Wood, et al. 343, 
McCullum, et al. 279), as is local food because of the reduced transportation distances, meaning fewer 
greenhouse gas emissions. Locally-grown food is typically more nutritious, fresher, and therefore better 
tasting (Biemiller, 2005). Studies of college students have shown that they eat far less than the 
recommended servings of fruits and vegetables per day; access to better-tasting produce would mean 
less wasted, uneaten food and better health ("Farmers Market Brings Fresh Fruit, Veggies to University 
of CA, Davis Campus," 2007). Local foods often avoid many of the health hazards of imported food, 
which often comes from countries where chemicals that have been banned in the U.S. are still in use. 
Beyond being better for the environment and the individual, buying locally supports the community in a 
number of ways I will discuss below ("Why Should We Buy Locally Grown and Produced Foods?"). 
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Despite these benefits, Lehigh University currently offers very few local or organic food options 
in its dining halls. I believe there are three main reasons for this which are bound up with one another: 
1) there is not a significant student demand for these options because students are not educated or 
excited about sustainable food or sustainability in general because 2) there is not a strong enough 
administrative effort to educate about and promote sustainability on campus, which in turn is caused by 
3) the absence of a sustainability office or coordinator with Lehigh's administration. To find out whether 
this is true, I first researched the scholarly literature available on local food preferences and systems, 
then looked at seven colleges with local food programs in place, and finally conducted three focus 
groups of Lehigh students to gain an understanding of Lehigh student attitudes and sustainability 
awareness. 
Lehigh University and Sustainability 
Lehigh University is private university of about 4,700 undergraduates located in Bethlehem, 
Pennsylvania. Environmentalism or sustainability are not included in its mission statement, but the 
university is currently in the midst of a six-month long process to "integrate our strategic plans and goals 
into institutional goals--- to enhance our intellectual footprint by developing a strategic framework." 1 
The transformation may include sustainability initiatives, but this depends on whether student, faculty, 
and staff feedback demand them . There is a program on campus to address environmental issues, the 
Environmental Initiative (EI), intended to bring "together our core and affiliated departments, these 
interdisciplinary activities address the full spectrum of environmental problems facing society."2 Its 
website does not include any specific actions or issues the El is addressing, nor any ways to become 
involved. Currently, the El is not working on a sustainable food initiative. 
1 
"Introduction & Background." Transforming Lehigh . 2008. Lehigh University. 25 Apr. 2008 
<http:/ /lehigh. vervei nternet.com/fra mi ng_process/i ntro.ph p>. 
2 The Environmental Initiative. Lehigh University. 25 Apr. 2008 <http://ei.lehigh.edu/>. 
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Lehigh University Dining Services (LUDS) are run by Sodexo, an international foodservice 
management company. There is a sustainability page on Sodexo's website that reads, "we not only 
conduct our business in ways that protect our planet, but we also seek out opportunities to restore our 
environment and the fabric of the communities that we serve." 3 The LUDS office has one manager, 
Bruce Christine, who is a Sodexo, not Lehigh, employee. While he is personally interested in 
sustainability and has made several changes in the dining halls (reduced-waste napkin dispensers, free 
trade organic coffee, reusable coffee mugs, selling waste grease to a company that converts it into 
biodiesel), he lacks the manpower and resources required to institute more comprehensive changes. 
When possible, he orders from local farms and distributors through Sodexo's purchasing department, 
which uses Sysco. The local farms, however, are large industrial agriculture operations, and the 
distributors do not necessarily buy local products.4 The LUDS website does have a link to "Environmental 
and Social Responsibility," but the page is under construction.5 
The Environmental Coalition is a student-initiated group on campus intended the combine the 
efforts of different student groups on campus already working on sustainability initiatives. Its mission, 
which includes acting as "an advocate for institutional change, by actively lobbying the administration to 
make Lehigh more sustainable,"6 is on the Environmental Initiative's website, although there is no 
information on how to become a member. There is also no information readily available about what 
actual changes they are currently lobbying for. 
Literature Review 
Community improvement through local food 
3 
"Sustainability." Sodexo USA. 25 Apr. 2008 
<http://www. sod exou sa. com/ usen/ citizenship/ su sta ina bi I i ty I sustain a b i I ity .asp>. 
4 Christine, Bruce. Personal interview. 7 Dec. 2007. 
5 
"Lehigh University Dining." 2005. Lehigh University. 25 Apr. 2008 <http ://www.lehigh.edu/dining/>. 
6 The Environmental Initiative. 
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My thesis rests on the assumption that local, organic food production is a more sustainable 
agricultural system when compared to the conventional, global agricultural system currently in place. 
Not much quantifiable data exists on social or economic benefits of local food systems (Feenstra 33), but 
several authors have examined the qualitative evidence supporting these systems as a road to 
revitalizing a community environmentally, socially, and economically (Feenstra 28, Selfa and Qazi 462). 
Although the transaction costs may be higher, there are social and other benefits to be gained 
through a local food system. In this system, the farmer's well-being- economically, environmentally and 
socially- is intimately bound up with the well-being ofthe entire community. These social dynamics 
pressure farmers to develop environmentally-friendly techniques; both the community and the farmer 
share an interest in preserving water quality and the integrity of the local landscape (Lyson and Green 
138, 141). Economic returns to the farmer in a local food system are also higher because of reduced 
expenditures for advertising, packaging, processing, and transportation. Also, more of the money spent 
on local products stays within the community (Gray 2007). Marketing relationships tend to be based on 
established networks, personal trust and reliability, and negotiated loyalties. By personally serving 
specific local or regional markets, farmers begin to differ greatly in their degree of specialization, 
capitalization, mechanization, and types of crops and livestock available in order to meet the needs of 
clientele (Lyson and Green 139}. Thus, there arises a great diversity in the agricultural products available 
through locally-owned channels (Lyson and Green 139). Finally, the close relationships formed in the 
process of marketing locally promote community bonds, which often foster an interest in improving the 
social capital of local and regional systems (Lyson and Green 142). 
However, promoting local food systems can potentially be a form of "defensive localism" that 
essentially encourages secession from the global and promotes a homogenous, static, isolated 
community (Selfa and Qazi 458, Hinrichs 34), reducing the "lens of who we care about" by positioning 
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the outside world as others (Hinrichs 38). Additionally, local social interactions are not always as 
Harmon and Mareztkiious and many other advocates of those systems posit- intolerance and unequal 
power relations still exist at the face-to-face level, which most local initiatives fail to address (Hinrichs 
36). A balance must be struck between recognizing the potential power and the potential trap of local 
food (Hinrichs 44). 
Organic food 
Organic agricultural production has smaller indirect impacts on the environment than 
conventional agriculture. Organic uses less energy and water and produces less greenhouse gas 
emissions (Wood, et al. 343, McCullum, et al. 279). However, organic livestock farming uses more land 
than conventional farming because of grazing. Also, organic farming employs fewer people and could be 
better economically by using more labor rather than machinery (Wood, et al. 344). 
There are some cases in which organic farming does not necessarily equal sustainable; some 
fruit and vegetable packers/processors only cater to large-scale, industrialized organic farmers, which 
does not support small farms or local economies. Certain large-scale farming operations have embraced 
organic production methods only to tap into the premium costs attached to those products, and 
continually switch between organic and conventional techniques, negating any potential environmental 
benefits (Selfa and Qazi 457). Despite the possible pitfalls, though, local and organic food is the ideal for 
environmentally-conscious consumers (Brown 222). 
Barriers to consumption 
Most consumers exhibit an attitudinal preference for locally-grown foods. One study found that 
seventy-nine percent of Missouri consumers said they would buy locally-labeled food over non-labeled 
(Brown 217); one from Indiana reported almost sixty percent of respondents preferred in-state 
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products, regardless of price (Jekanowski 49, 50-1); yet another from Maine found similar results (Ross, 
et al. 178). Local food connotes freshness and quality for most adult consumers across all demographics 
(Brown 216-7, Selfa and Qazi 460, Ross, et al. 175, Zepeda and Li 5, Robinson and Smith 323). 
However, preferences for local foods rarely translate into action. Some authors suggest that 
there are too many barriers preventing consumers from buying sustainable goods; the most significant 
of which is often the perceived or actual inconvenience of buying local foods (Brown 221, Robinson and 
Smith 321, Ross, et al. 171). In the New York study, although existing attitudes about and preferences 
for local food were very positive, they were not enough to encourage people to buy local frequently. In 
spite of knowing about the nearby farmers' market, study participants simply would not go out of their 
way to purchase locally (Ross, et al. 176, 178). According to Robinson and Smith (319-20) and others, if 
consumers doubt their ability to purchase local foods- as in the products are not considered easily 
available (although in reality they may be so)- they are unlikely to buy them (Brown 217). 
For these authors, then, the solution is often to make the foods appear more available. Ideas 
like segregating or clearly identifying local products to reduce the search costs involved in finding local 
foods are frequently offered as effective ways to encourage sustainable behaviors (Jekanowski 50, 
Brown 220). Another part of this is developing a consistent, easily recognizable brand or logo to 
distinguish local food (Jekanowski 49, Robinson and Smith 323, Brown 217-8); recent research findings 
that show consumption based on labeling as a means of expressing one's political or ethical identity is 
an up and coming market further supports the effectiveness ofthis tactic (Howard and Allen 439-40, 
Bissonnette and Contento 80). 
Perceived or actual price is another noteworthy barrier to buying local foods (Robinson and 
Smith, 319-20). In the Missouri study, for instance, fifty-eight percent of buyers said they would only buy 
local food if the price was equal to its non-local counterpart (Brown 217). Because the price of local 
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foods do not externalize the environmental and social costs of production, they are typically more 
expensive than conventionally-grown items (Lyson and Green 138). Thus, equalizing the price between 
local and conventional products is seen as a necessary step in the path to widespread sustainable 
consumption (Brown 222, Zepeda and Li 5) . 
Finally, influencing consumer attitudes and preferences through education and marketing is 
suggested by most authors to change purchasing behavior. For instance, for labeling is to positively 
affect purchasing behavior, local product quality must be perceived as better or at least equal to 
conventional products by consumers (Jekanowski 50). Effective marketing and promotion are often 
instrumental in accomplishing this (Selfa and Qazi 460). McCullum, et al. (279) offer that educating 
consumers and institutions about benefits of buying local food- i.e. profits remain with small-scale 
farmers, local economies are supported, reduced fossil fuel and packaging use protects the 
environment- is an crucial part of creating a local food system. 
All of these solutions are offered within the framework of the individualist, capitalist consumer 
culture, in which the removable of barriers (i.e. equalizing the price, quality, availability, and 
convenience of local and conventional food products) would allow consumers to buy based solely on 
their attitudes and preferences (i.e. buy more local foods, thereby engaging in sustainable behavior) . 
Zepeda and Li (2), however, suggest that even in the absence of barriers, attitudes and 
preferences are not enough to encourage sustainable purchasing behaviors. They argue that consumers 
must find a personal connection to a particular action before developing the intention to act, and finally 
acting. Along these lines, Seyfang (391) writes that a deep moral commitment is involved in taking 
sustainable actions, not just a response to incentives. He argues that current sustainable consumption 
strategies fail to really tackle the issue, and that advocating change through influencing individual 
consumer preferences will not produce significant results (393) . Instead, he views sustainability as a 
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citizenly or political idea: "Ecological citizens will feel a sense of environmental responsibility on a 
planetary scale, and will take action in their daily lives to reduce unjust impacts on others (384)." He 
examined one local organic food network in the UK, Eostre Organics, which has been particularly 
successful. It adopts an educative, outreach role to inform and motivate consumers, both nurturing 
ecological citizenship while providing a means and social context in which to express it (390). For 
Seyfang, the question remains how to engender this type of citizenship beyond educating (394). 
Student consumption behaviors 
University students typically accurately understand what food counts as "local," but they do not 
describe it as relating to freshness, quality, or taste as often as the other studies of consumer groups 
have found. Generally, students only described local attributes as relating to location, availability, and 
occasionally "uniqueness." Seasonal, on the other hand, did imply quality criteria for students (Wilkins, 
et al. 266) . 
Among teenagers, Bissonnette and Contento {78) found that understanding environmental 
issues in the abstract is not enough, the issues must become personally important for teens to act. 
Younger people may have more of a superficial commitment to environmentalism and/or nutrition, and 
have not yet modified their actions to reflect their stated beliefs (Robinson and Smith 322). Bisonnette 
and Contento's (78) also found that students often view sustainable food from the standpoint ofthe 
consumer - I have the right to access local and organic foods if I so choose - rather than that of the 
citizen- I am concerned with how and where my food is grown. Their study found taste mattered most 
to students, followed by the ability to eat their favorite foods all year, while where or how food was 
grown was markedly less important (75). Harmon and Mareztki's (95) article found that youth can have 
notably contradictory feelings on food issues; although an individual may advocate an ethical stance on 
Fuhry 10 
an issue, when making a practical choice he or she often chooses the less II ethical" option. For instance, 
many students felt farmland should be protected, but liked to see new strip malls built. 
According to Bissonnette and Contento (79), teens appear to be acting on their knowledge and 
concern over sustainability issues, but overall, they were not very aware of many of the specific issues 
involving the environmental impacts of food production practices (81). The degree to which teens held a 
certain belief correlated with their intentions and behaviors (78), and behavioral intention (intention to 
buy specific food group) of both local and organic food was most influenced by students' attitudes and 
perceived responsibility (76). Based on this, it stands to reason that informing students about the 
benefits of local/sustainable food, how the global food system works, and their role within it, can 
reconcile the disconnect between stated beliefs and actual choices and decisions of youth (Harmon and 
Mareztki 96). 
From this, it follows that education is the most common approach recommended by authors as 
a first step in shifting this paradigm (Robinson and Smith 323, Brown 218). Adolescents not only need to 
be provided with appropriate information about the workings of the global food system, but also be 
given the opportunity to develop the critical thinking skills necessary for critically analyzing that 
information (Bissonnette and Contento 81, Harmon and Mareztki 95). Education at this time is 
particularly valuable, as adolescents are at an important stage in their lives for beginning informed 
decision-making (Bissonnette and Contento 73). 
Roles of universities/educational institutions 
Existing markets and practices based on individualist capitalism cannot lead to massive 
sustainable consumption; beyond the education of individuals, a developed infrastructure for the 
distribution of these products is required (Seyfang 391-2). Institutions, in this case colleges and 
universities, can serve as this alternate infrastructure. Institutionalizing sustainable food is the first step 
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in restructuring the community food system to internalize environmental and social costs because it 
creates a steady market demand for sustainable food, stimulating production which can then reach the 
average consumer. This community change can in turn can be built on to become state, national, and 
global changes {Selfa and Qazi 462, Hinrichs 39). 
When an institution takes advantage of local food, it improves the overall food security and 
equality of the entire community because it indirectly supports low-income residents (Guthman, et al., 
McCullum, et al. 281). Local, sustainable food is generally viewed as win-win for everyone involved, but 
this often ignores the position of low-income people (Guthman, et al. 683). Due to the added costs 
associated with local and/or organic products, sustainable food often caters only to wealthy customers 
and puts too much of a financial burden on less wealthy consumers and producers (Selfa and Qazi 452). 
By and large, farmers' market and Community Supported Agriculture {CSA) managers do care about 
community food security, but not above farmer income (Guthman, et al. 678). The farmers cannot 
afford to sell only to low-income customers through those organizations because the price reductions 
required to be affordable for this group are too substantial for farmers to make an adequate profit. If 
the farmers are able to sell some of their products to customers capable of paying a higher premium 
(e.g. a college or university), they can then afford to offer their goods to lower income customers at a 
discounted price (Guthman, et al. 681). 
Many colleges have already taken significant steps to create local food system on campus 
(Feenstra 31). Beyond economic benefits, a university can be one of the greatest resources for educating 
the wider community on sustainability (Feenstra 34). It also has the means to conduct research on a 
region's food self-reliance ability and the historical reviews of an area's agricultural industry in order to 
develop a viable local food system {Feenstra 33) . Both of these areas are necessary to scrutinize because 
alternative food institutions are very much dependent on the historical and geographical context of a 
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region (Selfa and Qazi 461). In return, farm-to-school partnerships educate students on local food and 
farming issues and increase fruit and vegetable consumption (McCullum, et al. 280). 
Local food system successes 
Many authors have found that successfully incorporating local and/or organic foods into 
institutional settings began with small but significant changes (McCullum, et al. 278). Feenstra (348) 
suggests that strong leadership, trusting relationships between all segments of the system, and fostering 
the politics of civic renewal are all essential components of creating a local food system. Before farmers 
will focus all of their efforts and resources to produce a certain type and quantity of crop for a school's 
dining services, they must be confident that the school will definitely buy the entire crop. Equally, the 
school must be sufficiently assured that the farm will produce the adequate quantity and quality of the 
needed ingredient. Schools need timely, dependable, and reliable delivery of high-quality and diverse 
products- all of which can be incompatible with the inconsistencies of farming (Feenstra 29, Gray 
2007). This dynamic requires a great deal oftrust between farmers and management (Ross, et al. 178, 
Gray 2007) . 
Co-ops are also extremely useful in fostering farmer-institution relationships, as they allow the 
financial and agricultural burden of producing a particular quality and quantity of a crop to be shared 
among a diverse group of regional farmers (Feenstra 29, Gray 2007). 
Beyond the trusting relationships required of successful local food systems, more tangible 
activities must take place. Data collection, monitoring, and evaluations must be done continuously when 
creating a local food system to ensure that it is responsive to the local social and economic contexts, as 
Well as sustainable. McCullum, et al. (281) has found that a food policy council- a group of stakeholders 
representing a wide range of interests relating to agriculture- can be extremely beneficial to the 
process. A food policy council is created to conduct a comprehensive and systematic examination of a 
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community's agriculture, food, and health policies, with the goal of finding that particular community's 
path to a local food system. At universities, where dining services programs are too small to represent 
the various perspectives needed to tackle the challenge of transforming the entire structure of food 
ordering, a food policy council makes particular sense. 
Ross, et al. (176) in Maine believe their intervention at the workplace to increase local food 
purchases was successful for several reasons. Firstly, management at the workplace strongly supported 
the project. The overall environment the projected created at the workplace functioned as a marketing 
campaign for locally grown produce- people were intrigued and excited by what was going on, were 
able to sample good food, take home recipes, and see attractive-looking produce firsthand. Also, the 
person distributing food and collecting orders was very knowledgeable about the produce and was able 
to communicate effectively with employees about the food. Finally, the produce sold was of very high 
quality. Although this study may not be easy to generalize, if similar attitudes, preferences, and barriers 
exist the project may have a similar effect on other locations, such as at a university (Ross, et al. 177). 
Translating the success factors in the Maine study to university dining services is a possible option to 
better encourage student consumption of local food. 
Other Universities and Colleges with Local Food Programs 
After reading through some of the various academic literature examining the trend toward 
sustainable food trend in the United States, I began investigating what other colleges and universities 
had done to create a sustainable campus food system. Currently, there is not a great deal of literature 
available that looks at sustainable food on college campuses, so I decided to see what was actually 
taking place at this level and how it related to my previous research. 
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The programs I looked into came from Duke University, Green Mountain College (GMC), Iowa 
State University (ISU), Kenyon College, Middlebury College, Oberlin College, and Yale University. These 
seven schools were chosen based on two main factors: the comprehensiveness of its sustainable food 
website and its geographic location. A well-developed website was a crucial concern because it served 
as my chief source of information on the school's sustainable food program; I focused only on colleges in 
or fairly close to the northeast region of the U.S. so that seasonality issues would be comparable to 
Lehigh's. Other than that, the universities embodied a broad range of characteristics, from the very large 
(e.g. ISU, >20,000 undergrads) to the very small (e.g. GMC, <1,000 undergrads), rural versus more urban, 
and state- versus privately-run. 
The schools I looked at divided into two groups: ones in which the food sustainability program of 
those schools arose primarily from student-lead efforts and those that arose primarily from university-
lead efforts. This difference is important because, in all but one case, the university-lead efforts are 
considerably more comprehensive in their scope. This is typically a result of the unique background of 
those schools, which are quite different from Lehigh's own historical circumstances. Despite the strong 
dissimilarities, there are still ideas and lessons worth taking away from the experiences of all these 
schools, and they present a vision for Lehigh to look towards in its own future. I will look at the current 
sustainable dining practices in place at each school first and discuss their implications for Lehigh. 
University-led efforts 
Green Mountain College (GMC) of southern Vermont is a small (<1000 undergrads), rural college 
that has specifically dedicated itself to an environmentally-focused liberal arts education. A large part of 
the school's education efforts relate to the on-campus Cerridwen Farm, which acts as a hands-on 
education in sustainable agriculture. It is incorporated into academic coursework, internships, 
volunteering, work-study positions, and finally, dining services. The Food and Farm Project aims to 
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integrate as much local food in the dining halls as possible; currently, 12% of all GMC food is local. 
Although GMC works with a third-party foodservice provider, Chartwells, the two head chefs are very 
dedicated to supporting sustainable agriculture and working with the Farm and Food Project. One had 
this to say: "Our vision is to be able to utilize more production from the Cerridwen 
Farm. We would love to see more student interaction, more development of foods 
that are obtainable during the college semesters."7 In addition to the Director of the 
Farm and Food Project and the two Chartwells chefs, a student-run food committee 
examines further sustainable dining options at GMC.8 
Beyond offering a Sustainable Agriculture and Food Production concentration within the 
Environmental Studies degree program, sustainable food is integrated into the GMC 
academic curriculum through several classes, one of which, "Food, Agriculture, and 
Community Development in the Northeast," culminated in a class-written draft of sustainable 
purchasing guidelines for the dining hall. Another designed a local food guide for the farms, co-ops, and 
farmers' markets of the surrounding county. These classes are additional avenues for students to voice 
their opinions about the food served at GMC; recent proposals include expanding local food offerings by 
five percent per year over the next three years, and utilizing work-study and Chartwells internships to 
facilitate these increases.9 While the Farm and Food website is not particularly in-depth in comparison 
to other schools', in relation to the rest of GMC's website it is apparent that this is an important 
program in the college. 
7 
"A Talk with Dave & Cindy Ondria." The GMC Farm and Food Project. Green Mountain College. 08 Apr. 2008 
<http://www .greenmtn.edu/farm_food/ ondria .asp>. 
8 Wetherall, Pearl. "New Life, the Welsh Harvest, and the Dormant Winter." The Mountaineer Online. Nov. 2004. 
Green Mountain College. 8 Apr. 2008 
<http:/ I camp us .green mtn. ed u/ m ou nta in eer /2004 _Nov /weth era ll_fa rm . asp>. 
9 
"Other Farm & Food Courses." The GMC Farm and Food Project. Green Mountain College. 8 Apr. 2008 
<http://www.greenmtn.edu/farm_food/other_courses.asp>. 
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On the other side of the spectrum is Iowa State University (ISU), originally an agricultural land-
grant university with over 20,000 undergraduates and several thoroughly developed environmental 
websites. Dining services are independently-run by the university, and it has recently begun the Farm-
to-ISU program, an outgrowth out of three other long-standing ISU initiatives. The first of which, the 
Leopold Center for Sustainable Agriculture, was created in 1987 with the goal of developing sustainable, 
yet still profitable, agricultural practices throughout lowa.10 ISU Dining received a grant from the center 
to hire a Farm-to-ISU coordinator in addition to the steering committee already in place, a major step in 
furthering sustainable dining initiatives. The ISU-Extension, more than a century-old, focuses on 
improving the quality of life in Iowa through various avenues/1 and Practical Farmers of Iowa is a 
farmer-to-farmer information sharing and support system;12 these two organizations laid the 
groundwork to connect local farmers with ISU Dining. As a result, the Farm-to-ISU website has readily 
available information on the produce and meat guidelines farmers are required to meet and farmers 
seeking to become university vendors can apply online. These two crucial steps have catalyzed the 
sustainable dining initiative at ISU; the school's current spending on local food stands at about $153,000, 
which while large when compared with GMC (approx. $24,000), is actually only about 0.02% of its $6 
million dining services budget. Responding to this, the Farm-to-ISU Program has proposed a five-year 
plan culminating in 35% of its food purchases going to local, organic, or sustainable producers. 
Additionally, there are plans for other changes ranging from marketing to opening a new cafe.13 
Kenyon College is a private, liberal arts college in rural Knox County, Ohio with about 1600 
undergraduates. In 2004, Kenyon's Rural Life Center, a well-funded program dedicated to enhancing the 
10 
"What is the Leopold Center?" Leopold Center for Sustainable Agriculture. Feb. 2007. Iowa State University. 8 
Apr. 2008 <http:/ /www.leopold.iastate.edu/about/leopoldcenter.htm>. 
11 
"About Extension." Iowa State University- University Extension. 1 Feb. 2008. Iowa State University. 8 Apr. 2008 
<http:/ /www.extension.iastate.edu/aboutus.html>. 
12 
"PFI on-Farm Research Results." The Pactical Farmers of Iowa. Iowa State University. 8 Apr. 2008 
<http:/ /www.pfi.iastate.edu/ofr/OFR_Reports/OFR_Reports_lntro.htm>. 
13 
"Farm to ISU." ISU Dining. Nov. 2007. Iowa State University. 8 Apr. 2008 
<http://www.dining.iastate.edu/farm_to_isu/#defn>. 
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quality of local rurallife/4 created the Food for Thought initiative. The initiative is governed by the 
director of the Rural Life Center and a Food Policy Council"comprised of community members 
representing all aspects of the food system [that] serves as an advisory body to the project and assists in 
implementing project initiatives."15 The council and Kenyon students conduct continuous research on 
the various aspects of the local food system. This research examines the unique character and history of 
the Knox County food system, the economic demands of local growers, and consumer perceptions and 
priorities when making food choices.16 Beyond research, the local food initiative also serves as an 
educational tool throughout the college. More than ten percent of the faculty offer classes on 
agriculture, community, and food, and are willing to direct independent studies on these themes. 
Faculty also created a summer food seminar to exchange ideas and work together on public outreach 
projects. Finally, Kenyon offers a Certificate in Sustainable Agriculture that includes internships on local 
organic farms. 17 
In charge of Kenyon's dining services program is AVI Foodsystems, Inc., a national foodservice 
organization with a page on its website dedicated specifically to sustainability that mentions the college 
by name: "At Kenyon College, food items also include the college's 'Food For Thought' icon and the 
name of the local grower or source."18 Kenyon's dining services website also includes a link to the Food 
for Thought program.19 AVI is committed to working with the college's local food initiative. $150,000, or 
one-third, of all its food purchases on local food in the academic year 2005-2006 and the college plans 
14 
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to double that amount in the next two years.20 Aside from the individuals working directly on the Food 
for Thought initiative, the fact that Kenyon has three DS managers serving a student population of 1600 
(compared with Lehigh's one serving 4000) has undoubtedly aided to the progress made by Food for 
Thought. 
Lastly, Middlebury College in the Champlain Valley of Vermont is a liberal arts college with a 
strong international focus, serving about 2300 undergrads.21 Since 1990, an Environmental Council has 
focused on greening Middlebury's campus. In 1994, the council prepared the report "Pathways to a 
Green Campus," which in turn led to the formation of the Environmental Affairs Office (EAO) in 1997.22 
This office spearheads several sustainability initiatives all over campus directed by a Campus 
Sustainability Coordinator. Hoping to inspire environmental leadership, it offers grants ranging from $50 
to $10,000 to students with ideas for on-campus sustainability projects.23 Green Dining at Middlebury, 
one its many specific initiatives, incorporates sustainable practices in the dining halls on several levels: 
composting, green architecture, biodiesel, buying local/organic, and more.24 Outside of the EAO, 
students do independent research on sustainable food, such as the Food Mapping Website, an 
interactive software program designed to help students, faculty, and staff at Middlebury visualize their 
connection to the food system.25 A senior seminar also worked with these themes; students focused on 
improving the school's environmental stewardship through the food served on campus by working with 
dining services to profile local food vendors, processors, and distributors. To spread awareness, they 
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created a website dedicated to local food, as well as labels to identity local foods in the dining halls.26 
This campus-wide effort resulted in Middlebury receiving a Campus Sustainability Leadership Award 
from the Association for the Advancement of Sustainability in Higher Education in 2007.27 
Campus dining services at Middlebury are run exclusively by the school; they have a staff of over 
twenty-two people. 28 Many of the green happenings in dining services are found on the Environmental 
Affair Office's website. The senior seminar website lists a breakdown of local food purchases in 2002: 5% 
of food comes directly from local farms, 5% from local processers, 85% from local distributors, and 5% 
from Sysco.29 The dining services website itself features a news story on its local purchasing in 2006 and 
lists several of the vendors from which it buys local food.30 The director of Middlebury's dining services 
consistently works with students and administration to further sustainability aims, and has responded to 
student, faculty, and staff interest in local foods by buying more.31 Finally, the student-initiated organic 
garden, created in 2002 with the help of an Environmental Council Grant, sells its harvest to the dining 
halls during the growing season.32 
Student-led efforts 
Duke University is a private research university in Durham, North Carolina, with about 6200 
undergraduates. The school was founded as a research institution and its mission statement does not 
26" Know Your Food, Know Your Farmer." 15 May 2002. Middlebury College. 8 Apr. 2008 
<http :/ I cr. m idd lebu ry .edu/ es/loca !foods/Local Foods. htm>. 
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include specific environmental or sustainability goals, although its strategic plan does mention facing 
global climate issues.33 Thus, the university's history did not predispose it towards these goals, unlike 
the other colleges' I've looked at so far. Unsurprisingly, then, how Duke's sustainability program arose is 
quite different than those above: "From the very beginning, students have led the way on everything 
from recycling to renewable energy."34 
The Duke Greening Initiative, established in 2002 by graduate students, requested that the 
university create a loan fund to support student-, staff- and faculty-initiated projects that would result in 
a greener Duke. Duke's Executive Vice President responded by creating the Green Grant Fund in 2004.35 
Using Green Grant and working with head of Duke's dining services, a graduate student spent the 2004-
OS academic year examining the environmental impacts of campus food vendors and dining services. 
The project produced a paper described findings and recommendations, including lessons learned that 
may be useful to other institutions similarly interested in comprehensively greening their dining 
services.36 An "Ad hoc Green Dining Committee," open to all students, staff, faculty, and community 
members, was formed with the intention of promotion, public outreach, and support for campus dining 
sustainability initiatives.37 Also in 2002, the campus' first Environmental Sustainability Coordinator was 
hired as a result of student push.38 Currently, Duke has an Environmental Sustainability website that 
33 
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features everything happening on campus related to sustainability, including a page dedicated 
specifically to campus dining. 39 
Duke University Dining Services has two general managers, but most of its eateries are 
independently-run businesses. This has made incorporating local, organic food difficult because there is 
currently not a single point person for farmers and distributors to go through. While the campus dining 
website does have a "Green Dining" link, it is still not up and running. 40 As of 2005, the focus was on 
integrating sustainable practices into the system used at Duke to rate its eateries, but no updates have 
been made since that time.41 
Sustainable food practices have not been seriously integrated into the Duke academic 
curriculum; although many sustainable classes are offered, only a single documentary class in 2005 
focused on the local food system. Finally, there is not a student organic farm, nor are there plans for the 
creation of one.42 
Oberlin College of Oberlin, Ohio is a liberal arts school of 2800 undergrads known for its culture 
of liberalism, progressivism, and political activism.43 Student efforts led the way on the college's 
sustainability programs, beginning with the establishment of a local food program in 1990 by the Oberlin 
Student Co-operative Association (OSCA). In 1996, OSCA helped students create the Oberlin Sustainable 
Agriculture Project with one of its loans and a campus-run organic farm was born. 44 In 1999, the 
Agriculture Project became a vital component of Oberlin's local food system initiatives by creating a 
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local farmer co-op to act as a broker between campus dining services and local farmers.45 This all 
occurred before the Oberlin administration created a Sustainability Office with a director in 2006, which 
now has a website featuring the different sustainability initiatives happening on campus, including 
food .46 
Oberlin's dining services are managed by Bon Appetit Management Company, the "first food 
service company to address the issues related to where our food comes from and how it is grown." The 
company also hosts the Eat Local Challenge, the largest coordinated national event to focus awareness 
on the importance of local food. 47 In 2001, when Oberlin's local food purchasing was only 5% of its 
budget, dining services made it a goal to increase foods bought from within 150-mile radius by 5% each 
year, and they have succeeded.48 Aside from the five managers, a dining committee composed of 
students and administrators evaluates and provides feedback on campus dining services.49 
In 2005, Oberlin faculty added Environmental Sustainability to the college's strategic plan and 
began incorporating sustainability issues into their curricula.50 One class project created an in-depth 
assessment of opportunities and obstacles in selling local foods to dining services by interviewing local 
farmers, college staff, and other schools with local food programs. Another student created a website 
intended to share the history and progress of Oberlin's local food initiative with other schools looking to 
do the same.51 Currently, there is a Practicum in Organic Gardening in which students get hands-on 
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experience on Sustainable Agriculture Project's farm, and a proposal for a Sustainability Certificate 
Program was made in 1999, although this has not yet materialized.s2 Essentially, every aspect of 
Oberlin's sustainability programming has been a result of student efforts. 
Finally, Yale University in New Haven, Connecticut is a private university of about 6000 
undergrads, and is a world-renowned institution.s3 In 2000, students began a group called "Food from 
the Earth," that now advocates for sustainable food and agriculture. 54 The Yale Sustainable Food Project 
(YSFP) was created in 2002 as a joint initiative of students, faculty, and administration, and currently 
manages the sustainable dining program and organic farm at Yale.ss The YSFP has created purchasing 
guidelines for sustainable food options that Yale University Dining Services incorporates into its dining 
halls; 40% of all food served is local and $1.6 million has been redirected into the local economy as a 
result of this purchasing.s6 Yale's dining services has a large staff, including a Chef for Sustainable Dining, 
and mentions sustainability in its mission.s7 Also, there is a student advisory committee designed to 
facilitate feedback from students reaching dining services' administration.s8 
The position of Sustainability Coordinator was created on Yale's campus in 2004 in order to 
develop sustainability programs and increase coordination between campus groups already in existence. 
In 2005, the Sustainability Office was established to oversee all the sustainability projects going on 
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across campus. 59 Beyond organizing at the administrative level, Yale has brought the issues to the 
classroom. There is a Sustainable Agriculture Concentration in the Environmental Studies program and 
twenty-one classes offered in 2006 focused on food and agriculture. Public films, lectures, and culinary 
workshops have been offered, as well as pre-orientation program for freshmen who want to learn about 
organic farming hands-on. Lastly, a fellowship is offered for recent Yale graduates interested in pursuing 
sustainable agriculture.60 
Given that Lehigh's historical background aligns much more closely with those of Yale, Oberlin, 
and Duke, it seems likely that student efforts will form the backbone of any changes that take place at 
Lehigh. In any case, though, all of the schools ran into some of the same stumbling blocks, which Lehigh 
Will undoubtedly face as well. 
Common Themes 
The various barriers to sustainable consumption discussed in the literature review proved to be 
common obstacles for the colleges, as well. Defining the terms "local," "organic," and "sustainable" in 
terms of food was an immediate issue for each school. Because there are no commonly accepted 
definitions for these terms, and the FDA only offers an official "organic" certification (the credibility of 
Which has been debated)61, determining guidelines of what counts as each has been problematic. While 
clarifying each term is something that every school pursuing sustainable food options may want to do 
for itself, in the near future it may not be necessary for schools in the Northeast. In 2007, the Yale 
Sustainable Food Project received a Sustainable Agriculture Research and Education grant to write an 
59 
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expanded set of definitions for dining halls to use across the Northeast that is planned for release in 
May, 2008.62 
Unsurprisingly, cost is a major issue for every university seeking to become sustainable.63 Most 
colleges report an increase not due to the actual food products bought being more expensive, but 
because of the added cost of paying an on-campus dining staff worker to process the food . When buying 
from large distributors, ingredients are generally already processed. Not only must the employees must 
be paid for the extra time processing on-site takes, further training and support is required. At Yale, 
dining services managers were initially concerned with the added preparation times and need for chefs 
to cook from scratch, but now there is a five-week long chef training program during the summer. Taste 
and flavor, as opposed to speed, is emphasized in the kitchens, and chefs are allowed to use their 
creativity and personal judgment when cooking, instead of following strict recipes. Although the 
transition had its difficulties and took time, the cook response has been overwhelmingly positive. Not 
only do they enjoy the increased responsibility, they have learned about healthy food choices for their 
own lives.64 At Oberlin, "The Farm to Fork program empowers the chef to customize seasonal menus to 
satisfy the tastes of the campus." 65 
The training and time do involve serious costs; Yale reported an increase in the annual food 
budget from $4.6 million to $5.6 million from all the sustainable food changes.66 Although Yale has 
found that increased funding is needed to get the project off the ground, once a relationship between 
farmers and the university has been established, farmers can spend less on marketing, translating into 
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lower costs for the school.67 Similarly, a report by a Duke graduate student, Greg Andeck, put forth that 
"The University will have to think creatively about how to reduce the cost of green dining programs." 
Andeck suggested creating a student internship to find competitive organic options, 68 an idea that 
makes particular sense at lehigh, given the limited time and resources of our sole dining services 
manager. While some students might embrace an increase in the meal plan costs due to healthier, more 
holistic eating, other students simply cannot afford this or do not care about the issue enough to pay 
more for it. The Director of Residence life Oberlin felt that "the students are interested in supporting 
local growers, even if the prices are a little higher."69 Other schools, such as Green Mountain College 
(GMC) and Yale, survey students about their preferences for local food and the costs they would be 
Willing to pay for it.70 Whether this is true at lehigh, however, is a question that requires further 
research . 
Colleges that use third-party foodservice providers, as lehigh does, also run into bureaucratic 
Problems. Oberlin found that forming a farmer co-operative was a key step because of safety inspection 
costs, insurance liability costs, ability to supply dining services with an adequate variety and quantity of 
ingredients, and the need to maintain status as an official company.71 Oberlin's dining services also 
began purchasing through a local distributor that concentrates on buying local foods in order to bypass 
Purchasing compliance obstacles.72 At ISU, "organizations like the Leopold Center, ISU Extension and 
Practical Farmers of Iowa have developed programs and tools to help farmers sell into [dining services]," 
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and the Farm-to-ISU website has ingredient guidelines and a vendor application form right on its 
website.73 Kenyon's Food for Thought initiative works directly with farmers to help tailor their products 
to meet local market demand and has also partnered with a distributor that buys locally to overcome 
delivery, insurance, and billing issues.74 Although Lehigh University Dining Services (LUDS) does utilize 
local distributors, these distributors do not necessarily buy locally, nor does LUDS work with any farmer 
co-ops in the Lehigh Valley.75 Lehigh's close proximity to the Rodale Institute, a self-proclaimed Leader in 
Organic Solutions, makes a collaboration between the two on this point is worth exploring. 
In addition to liability and compliance obstacles, the different schools all found that a great deal 
of trust is needed between farmers and dining services. To spend all their efforts and resources on a 
certain type and quantity of crop that the school dining halls need, farmers must have sufficient 
confidence that the school will definitely buy the entire crop. Equally, the school must be assured that 
the farm will produce an adequate quantity and quality of the needed ingredient. At Duke, Andeck 
Wrote that "managers expressed some concerns about using local suppliers, including dependability of 
quality and delivery. Local farmers have expressed an eagerness to supply Duke eateries but are wary 
about becoming dependent on Duke as a large percentage of their production would be going to one 
customer."76 At Yale, "local farmers know that Yale is committed to purchasing a certain share of their 
food from local, organic farmers."77 Oberlin's local food project only became viable following several 
meetings of dining services and the college's sustainable farm president (who also represented the local 
farmer co-operative), in which these exact questions were discussed in concrete terms.78 The 
importance of a personal relationship with farmers is evident; if Lehigh hopes to accomplish this, one 
man is simply not enough. An expanded dining services staff that includes an individual to work with 
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local farmers on a long-term basis would solve this issue. Equally important to this end is the addition of 
a Campus Sustainability Coordinator to Lehigh's administration; each of the seven schools I looked at 
either currently employed or had plans to hire a Sustainability Coordinator. 
Marketing and educational outreach have been fundamental in the successes of other colleges' 
local food programs. A first step in this is gauging student knowledge of and interest in local or 
sustainable food; to this end, GMC hosted a local food-themed week, during which students were 
surveyed and asked for opinions about sustainable food options. Sixty-percent wanted more.79 Kenyon 
developed a questionnaire for this purpose,80 as did Yale.81 However, these surveys were administered 
after a significant amount of local food had alreadt been incorporated into the dining halls. It would 
rnake more sense for Lehigh to take the suggestion offered by Andeck to Duke and administer an annual 
survey to test students' environmental literacy. 82 Currently, there is no standardized way to measure 
this at Lehigh; whether students are aware of what sustainable food is or why it is important is 
unknown. Although I conducted a small series of focus groups, this cannot be used as an accurate 
measure of the entire student population (See below). 
Next, publicizing sustainability initiatives, particularly in the physical space of the dining halls, 
has been a significant factor in the success of local food programs. Kenyon has focused on turning 
cafeteria into a classroom with materials about food and local rural life by placing signs at food stations 
that highlight local ingredients in menu selections. There are also tabletop displays around the dining 
hall that explore the history of agriculture in Knox County, offer biographies of local food producers, and 
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examine the nutritional value of foods.83 Similarly, a Middlebury class created displays for dining halls 
With local farmer profiles: "The idea all along has been to present this information in a fun, informative, 
and visual way to educate the college community about local sources of food."84 After their own 
research, a GMC class suggested enhancing marketing and public relation efforts as a means of 
enhancing consumer interest and awareness85 and Andeck suggested encouraging Duke eateries to 
educate their customers on the environmental side of food by including those efforts in the rating 
system used to evaluate the eateries.86 At ISU, the five-year plan declares, "Various ISU Dining marketing 
tactics and publications will tell the story behind the sustainable, local, and organic food products 
making people aware of where their food is coming from, the number of food miles, and how it is 
grown." One tactic is the addition of a new sustainable product to the menus each month.87 
Methodology 
Two reasons I of why I think sustainable food initiatives have not been successfully pursued on 
this campus are that 1) there is a lack of education among the student population on their role in the 
global food system and what exactly a sustainable food system means and 2) there is almost no 
marketing happening on Lehigh's campus to promote, excite, or inspire students, faculty, or staff about 
sustainability issues. As a result, people are uninterested in improving the food system, or really any 
aspect of Lehigh's campus sustainability. In order to find out whether these two propositions are 
accurate, I conducted three focus groups of Lehigh students who eat at the dining halls. 
I chose to use focus groups because I was interested in students' attitudes and understandings 
of the food system on-campus and sustainable food in general. No studies or surveys have previously 
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been done on Lehigh's campus to investigate these issues and not much is known about them, so my 
study was both preliminary and exploratory. According to Krueger (44) and Morgan (10, 21), focus 
groups are ideal for preliminary exploratory research. They are comparatively quick and easy to conduct 
and convey information about group interaction, which taps into normal human tendencies (Krueger 35, 
Morgan 20). The drawbacks of focus groups are the setting's unnaturalness and thereby uncertainty of 
the accuracy of what participants say and less control over what topics are actually covered (Krueger 36, 
Morgan 21). But these are balanced by the advantages of utilizing focus groups. Finally, because the 
topics are non-threatening and accessible, I thought students would actively and easily participate in a 
discussion in a focus group setting (Morgan 23) . 
I held three focus group sessions of five participants each. Because I wanted to understand 
individuals' perspectives and the individuals came from a relatively homogenous base with similar 
backgrounds and experiences (Lehigh student on-campus diners), a large number of groups was not 
necessary (Krueger 88, Morgan 42). Given the time constraint of one hour per focus group session, I 
decided on five participants because a group larger than this might not have allowed for the level of in-
depth questioning I was interested in. Additionally, I chose a smaller group size because the topics dealt 
With food on campus and I did not want to run the risk of losing control of the group to tangential 
discussions (e.g. which dining hall makes better burgers) (Krueger 79, Morgan 43-4). 
Krueger (77) writes, "The focus group is characterized by homogeneity but with sufficient 
Variation among participants to all for contrasting opinions." Based on this, I determined that each focus 
group would be composed of five students who all belong to the same segment of Lehigh's student 
Population, as discussion would likely be more comfortable among participants with a common 
background. Because I also sought a diverse range of student perceptions and experiences, I chose three 
distinct categories of Lehigh students that are broad enough to allow this level of diversity within them. 
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The participants in the first group were first-year students involved in the Global Citizenship {GC) 
program at Lehigh, which, "Emphasizing critical analysis and value reflection, the program structures 
educational experiences through which students ... develop their own sense of personal and corporate 
responsibility to the global community."88 Each year, the program admits about thirty student applicants 
from an array of backgrounds. I chose this group because the members of the program came into Lehigh 
with an interest in pursuing the relationship between personal action and the global system, which is a 
large component of sustainability. Based on this, I hoped to find out whether these students were 
significantly more knowledgeable about sustainability and food than the average Lehigh student. 
The second group was made of first-year students who were new members of Lehigh's greek 
system. The students from this group were chosen because they are members of a large and influential 
segment of the Lehigh community, and are unlike the GC students in that they did not come to Lehigh 
with enough fervor for global responsibility to apply to the GC program. 
Lastly, the third group's participants were Resident Assistants (RAs) at Lehigh. I chose this 
student group because I wanted to include the perspective of upperclassmen at Lehigh who eat at the 
dining halls regularly. Their time and experience in college and with the dining halls set them apart from 
the first-years. Additionally, there is a much greater diversity of personalities and perspectives among 
RAs than among greek members or GC students because RAs are bound by employment, whereas greek 
is a social grouping and GC could be considered a political grouping. 
Race and gender were not determining factors in my selection of participants, as these 
characteristics were not relevant to the issues (food preferences, understanding of sustainability) raised 
by the discussion topic {Morgan 46). 
To select participants for the first-year student groups, I contacted the Director of the GC 
program and the presidents of a fraternity and sorority on-campus with whom I had personal 
88 Global Citizenship. 2008. Lehigh University. 17 Apr. 2008 <http://www.lehigh.eduhngc/index.htm>. 
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relationship and asked for a list of the email addresses of their first-year students. They obliged, and I 
sent out an email to the students offering a $25 gift certificate as an incentive for participation in the 
focus groups. The first five responses from the GC program and greek system, respectively, were the 
participants selected for the groups. To find RA participants, I utilized snowball sampling by contacting 
those RAs that I knew and asking them for names of other RAs they thought would be willing to 
participate (Morgan 84). This proved to be a successful tactic. 
The focus groups were semi-structured and open-ended. I asked questions regarding the 
students' food consumption preferences and behaviors, their understanding of the global food system 
and their place in it, and finally their perception of Lehigh administration's and, particularly, Dining 
Services' position on and efforts for sustainability. To see a detailed list of questions from the focus 
group sessions, see Appendix A. During the focus group, I acted as the moderator and a volunteer friend 
who was not part of any focus group took notes on a laptop computer of the ideas and attitudes put 
forward by students. Names or other identifying information were not recorded in either my notes or 
the volunteer note-taker's. Although the other note-taker knew the names of the participants involved, 
she signed a privacy agreement and was not allowed to communicate with either myself or the students 
throughout the focus group sessions. 
Focus Group Results 
All three groups ate at the dining halls on a daily basis. They wanted a greater variety of food 
and meals served in the dining halls, were frustrated by Lehigh's recycling system, and were aware that 
cost is an issue when buying local or organic food . This is where the similarities among them end, 
though. After holding the three focus group sessions, it was immediately apparent that there was a 
sharp divide between the experiences of the first-year student groups and those of the RA group. The 
first-year students all frequented the cafeteria-style dining halls (Rathbone and the lower University 
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Center, or lower UC) on campus, while the upperclassmen most often ate at the smaller venues of the 
upper UC. Food in the upper UC is generally made-to-order, whereas in the dining halls it is pre-made 
and served buffet-style. This important difference was reflected in the students' initial remarks about 
their experiences with Lehigh University's Dining Services {LUDS). While all three groups complained 
about a lack of variety in the meals they ate, only first-years focused on issues of food quality: "Pork all 
the time, and the roast beef is horrendous," "The pasta and pizza both end up rubbery after sitting 
around so long, it's really bad." RAs, on the other hand, made comments like "I like the food, but it 
begins to get really repetitive," and "I think the food is pretty good, but I always get the same thing." 
This difference may seem trivial at the moment, but in the conclusion, I will discuss the implications of 
these statements more in-depth. 
More importantly, the RAs knew significantly more about the discussion topics, became more 
engaged in the conversation, and were willing to delve into deeper issues than their first-year 
counterparts. The RAs may have been more knowledgeable because, as upperclassmen, they have taken 
more college-level classes and been exposed to more information on sustainability than first-years; one 
RA had been a member of an environmental group in high school, "but it wasn't until college that global 
warming became a focus because of meeting new people and, as part of a class, becoming involved with 
a Bethlehem organization, the Alliance for Sustainable Communities." This knowledge base may have 
contributed to the depth of the conversation, but age may have also played a role. All of the RAs were 
either juniors or seniors and at least twenty-years old, while the first-year students were between 
eighteen- and nineteen-years old. Bisonnette and Contento {81) found that adolescents (in their study, 
high school seniors) were not prone to engaging in deep discussions about sustainable food 
consumption; this may partially explain the superficiality of the first-year group discussions. Another 
factor to account for this discrepancy was the use of the snowball tactic to obtain RA participants, which 
may have allowed for a group more knowledgeable about the environment, as well as more familiar and 
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comfortable with one another than the other groups. Unlike the RA focus groups, the first-year groups 
were populated by students with no definite connections between them, aside from belonging to a 
particular social category (GCP and greek students) . 
The first-year groups were remarkably similar in that most of the participants knew very little 
about sustainability in general and hardly anything about food's relationship to sustainability. When 
asked, only one first-year student of the ten was able to clearly articulate an accurate89 definition of 
sustainability, which he had learned from an environmental studies professor: "Sustainability is doing 
what you can now so the future can maintain present the present state or be better off." Other 
students' understandings of the term were off the mark: "I think sustainability has to do with finding out 
what people want to eat; if no one likes it they won't eat it, and you won't be able to sustain a variety of 
choices," and "Does that mean when a chef reheats food from the day before?" While the GC group 
members were able to come up with a few specific components of sustainability, such as "being less 
Wasteful" or "buying food from local places," the greek group had almost nothing to say about the 
matter. The one student who did bring up that "transporting food from far away is bad for the 
environment" was the only environmental studies major of the group, and was noticeably more 
informed on the topic than the other participants. However, because the rest of the group had such a 
tenuous grasp on the concept of sustainability, she was unable to continue speaking to the subject 
Without essentially lecturing her peers. 
When asked about food in the context of sustainability, most first-year students did not make 
the connection between local and/or organic food and sustainability on their own. Where food served in 
the dining halls was grown (locally vs. non-locally) did not particularly matter to the GC students; "I don't 
89 
Based on this EPA definition of sustainability: "social and environmental practices that protect and enhance the 
human and natural resources needed by future generations to enjoy a quality of life equal to or greater than our 
own." "Glossary of Terms." U.S. Environmental Protection Agency. 13 Dec. 2007. 17 Apr. 2008 
<http://www .epa .gov I epaoswer I education/quest/gloss la. htm#s>. 
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know too much about buying local, but I know a person who organized it in his high school and I heard it 
was a better way to do things." Another said, "I am not interested in having the dining cost raised a ton 
for foods to be slightly better; there is no real reason to get good food cooked blandly." This second 
statement, however, implies that local ingredients themselves are preferable in taste and quality, but 
the cooking methods used in the dining halls do not reflect this. In the greek group, one student 
mentioned that "buying local supports smaller farms and local economies," but those food items "are 
not labeled at most grocery stores and I am more likely to buy from a grocery store than a roadside 
stand because supermarkets can guarantee a certain level of quality." In reply, a student said, "I think it 
is more a suburban housewife thing to be concerned about local economies; it's not something I 
personally support," and another agreed that "if I'm buying an apple, I'm not going to pick the local one, 
I'll pick the one that looks best. I want the best quality." After probing for what characteristics influence 
a produce item's quality, the greek students immediately declared "something as fresh as possible," 
"not being on a truck," and "being fresh-tasting." Ironically, this preference for fresh food did not 
connect with local food except in the case of the environmental studies major: "I hate the fruit at 
Rathbone, it's probably not local." 
Organic was not well-understood by the GC group and was barely touched upon following this 
remark: "I don't really believe in the whole organic thing ... one can be grown with pesticides and one 
Without; I get organic meat but not fruits and vegetables." In the greek group, about half of the 
members identified organic produce as more environmentally-friendly, but the other half mainly saw it 
in terms of its higher cost: "It is more of a premium choice, but personally, I don't care ." One student 
"would rather eat it because it's probably better for you." The relationship between environmentalism 
and organic food was not explored by the any of the first-year students,; the conversation ended at the 
consensus that organic certification is difficult and costly to attain. 
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In the RA focus group, the topic of sustainability was easy for most participants to define and 
discuss: "It is a process where you consider that there are limited resources, so you adjust your practices 
in order to sustain them," "Sustainability is the people part of protecting the environment," "Fair trade 
and organic coffee are examples." The group agreed that "buying local supports the economy and is 
good for the environment," that "pesticides on crops ruin the soil," and they were the only group to 
think about the implications of eating genetically-engineered crops and livestock. Unlike the first-year 
students, the RAs covered a wide breadth of sustainability topics early on in the session and were more 
interested in discussing Lehigh's sustainability initiatives, or lack thereof. When asked what changes they 
would like to see in the dining halls, the RAs were the only ones who pointed to anything other than 
food quality: they mentioned the need for "more organic, more fair trade food," to "get rid of Styrofoam 
to-go boxes," "buy locally-grown food," and "use smaller plates to control portions." Significantly, the 
group agreed that stripping certain privileges from Lehigh students- i.e. unlimited paper printing, 
unlimited washing/drying machine usage, unlimited non-biodegradable packaging in the dining halls-
would probably be a successful tactic to make campus more sustainable and is a change they would like 
to see. As one student reasoned, "The Lehigh students who want change aren't organizing to get rid of 
these wasteful practices, so if these [privileges] are taken away from students, would there be any 
organizing to bring them back? Probably not." 
In that last statement, the RAs effectively called on the Lehigh administration to step in and 
enact the policies they mentioned, but this raises the question of whether the administration is actually 
interested in sustainability. Each group was asked if they were aware of any campus-wide sustainability 
initiatives; the greek students only came up with "they are putting in a totally green building." GC 
students brought up on-campus recycling, but discussed the problems of the system: "Everyone knows 
nothing is really recycled because we don't pay the custodial staff to sort through the recycling bins; it 
all goes to the dump." Both the GC and RA groups blamed the university for the lack of coordination and 
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user-friendliness of Lehigh's recycling program because the "administration isn't on board and there's 
only so much you can do as a student; you need contacts and money." They also discussed the students' 
tendency to make the situation worse by disposing of garbage in the recycling bins. The RAs, however, 
posited that students knowingly contaminated recycling bins because they "are disrespectful and won't 
take the necessary steps to stop being wasteful," while the GCs said these actions were symptomatic of 
either "spitefulness for a lack of better [recycling] options," or that "people aren't thinking that their 
actions are going to make a difference." Both groups made the point that they believe many students 
have the attitude of "I am just one person among many," or otherwise unaware of their own agency. 
The GCs and RAs both partially attribute this to the Lehigh administration's "hypocritical" stance on 
sustainability: "Gast created all these [environmental] panels but I don't see any changes, those diesel 
buses still run constantly, even if no one is on them," and "The university wants to project a certain 
image, so they created a commission. But we still got a Doran F on the sustainability report card [this 
past fall]." Both focus groups felt there is a lack of confidence in the administration's dedication to 
environmentalism that is echoed in Lehigh's student population; one RA gave the example of "the fad of 
going green on this campus- buying at-shirt made in terrible conditions about saving the planet." 
According to one GC student, "The number of people who say they care [about environmentalism] is 
high, but the people who actually care is way lower." 
Finally, the groups were asked if sustainability seems important to dining services on campus. 
An RA immediately replied, "They have tried a lot, maybe its just publicity, but the coffee is fair trade, 
they sponsored a day without trays, and weighing each day's food waste goes on outside lower UC." 
"Whether they are doing it for the right reasons, they are definitely doing some [sustainable] things," 
but there are "so many aspects to it, especially in a big institution like Lehigh," that the RA students had 
doubts about the plausibility of a successful local campus food system without serious student push. 
Two participants in the greek focus group were aware of a local food dinner at Rathbone that had 
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happened in the fall as a result of pressure from GreenAction, one of Lehigh's student environmental 
groups. One student remembered that "for a while there were locally-grown labels in Rathbone," but 
others had not noticed the labeling as they were "not really looking for it." The weighing of food waste 
and day without trays was memorable for the greek and GC students, too, as well as the installment of 
napkin dispensers designed to reduce napkin waste. They did not mention any of the other sustainability 
efforts in the dining halls, though. 
Conclusions 
From my research, I believe local and organic food has not been further incorporated into 
Lehigh University's Dining Services (LUDS) because there has not been a strong administrative- or 
student-push for it on campus. There are three reasons for this, all of which are intertwined with one 
another. The lack of administrative push is evidenced by the fact that there is no sustainability 
coordinator or office at Lehigh. As a result, there is no coordinated education or promotion about 
sustainable food on campus. Students are not demanding sustainable food because many are not 
knowledgeable or excited about sustainability in general, and those who are informed are unable to get 
involved because a clear framework to do so does not exist, which once again is a result of the absence 
of a Lehigh sustainability office of coordinator. I've broken down these causes into three main themes: 
education, promotion, and leadership. 
Education 
I first hypothesized that a lack of awareness among the student population about their role in 
the global food system and what a sustainable food system entails is contributing to the absence of a 
student push for local and/or organic foods in Lehigh's dining halls. Through the focus groups I 
conducted, I learned that many first-year students at this university are less informed than I had 
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imagined. Sustainability is not a well-known or understood concept among the youngest students here; 
eight of the ten first-year students in the focus groups could not produce a coherent definition of the 
term, much less recognize the role of food in environmental stewardship. Even those belonging to a 
certificate program that espouses acting as a citizen of the world were not appreciably more aware of 
sustainability aims, which are fundamentally global in nature. 
When talking about food, organic was a confusing term for some first-year students and 
generally only had connotations of high cost, not environmental practices. Many of these same students 
Were not aware of what buying local food means for the environment or community, although they did 
associate local with better taste and freshness. RAs, on the other hand, were knowledgeable about 
sustainability, including the benefits of buying local and organic food. However, when asked about the 
relationship between food and sustainability, their thoughts immediately jumped to global food issues: 
"It's unevenly distributed throughout the world;" "How do you have a food source for people who live in 
the desert?" Only after specifically asking about food sustainability's relationship to dining services did 
they bring up buying local/organic. 
Education about sustainability in general as well as specific to food is clearly lacking at Lehigh. 
As discussed in the literature review, many authors agree that educating consumers (or in this case, 
students) about the benefits of buying local/organic food encourages sustainable consumption 
(McCullum, et al. 279) . Bissonnette and Contento {79) found students will act based on their 
understanding of environmental issues, but they must have a personal connection to the issues. 
Similarly, other authors posit that a moral imperative, or a type of "ecological citizenship" must be 
instilled in individuals to produce a change in behavior {Seyfang 384). Part of doing this means educating 
students about how the food system works and how their individual actions become translated into 
global consequences; understanding sustainability in the abstract is not enough. 
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The schools I looked at tackled this challenge from several angles. GMC, Oberlin and Yale offer 
Sustainable Agriculture concentrations in addition to the various food- and community-focused classes 
available, as well as give academic credit for work on the schools' organic farms. Many colleges use 
seminars as a way to both educate students and contribute to the school's sustainable efforts, like 
Middlebury, where a class created displays for dining halls with local farmer profiles: "The idea all along 
has been to present this information in a fun, informative, and visual way to educate the college 
community about local sources of food."90 Similarly, Kenyon has focused on turning the cafeteria into a 
classroom by placing signs at food stations that highlight local ingredients in menu selections. There are 
also tabletop displays around the dining hall that explore the history of agriculture in Knox County, offer 
biographies of local food producers, and examine the nutritional value of foods.91 Independent research 
is encouraged at many schools; while some schools give academic credit for it, Duke, Oberlin, and 
Middlebury offer loans and grants to students with green initiative plans. 
Recommendations 
Many of these schools' major strides in the direction of a sustainable campus food system have 
been directly attributable to the achievements of its students, both in- and outside the classroom. By 
adding new classes to the curriculum that examine sustainable issues, Lehigh will create a support base 
for new environmental initiatives, as well as produce better-educated and -prepared leaders for 
tomorrow. Lehigh could utilize the Global Citizenship senior seminar or existing environmental science 
classes as a launching board for sustainable projects. To increase local/organic purchases in dining 
services, students in these classes could focus on 1) defining sustainable food purchasing guidelines for 
Lehigh University Dining Services (LUDS), 2) understanding and overcoming current obstacles in LUDS to 
incorporating local/organic food, 3) working with the Rodale Institute to find local farms and vendors to 
90 
"Know Your Food, Know Your Farmer." 
91 
"Education : Food for Thought." 
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potentially establish a relationship with, and 4) finding out what produce is locally available throughout 
the year. 
The school could also draw on its business and engineering students to innovate cost-saving 
methods of greening campus. Encouraging faculty to work with students on independent research on 
sustainability is another possible step, as well as developing a practicum that involves Lehigh's organic 
garden or working with the Rodale Institute to find off-campus organic farm internships for students. 
Outside of the classroom, making information available through posters, pamphlets, and other media is 
a basic means of reaching out to students who have never been exposed to sustainable issues. 
Administering an annual survey to find out the environmental literacy of students on campus, as was 
suggested at Duke, could be used to inform the content of future educational endeavors. 
Promotion 
The second tenet of my hypothesis is that there is almost no promotion happening on Lehigh's 
campus to excite or inspire students, faculty, or staff about sustainability issues, and as a result, people 
are uninterested in improving the campus food system, or really any aspect of Lehigh's sustainability. 
Once again, the discussions during the focus groups confirmed that this was the case. None ofthe 
Participants mentioned the existence of Lehigh's Environmental Initiative or the organic garden, and the 
few campus-wide efforts students had noticed were viewed as inconsistent, hollow, and ineffective. On-
campus recycling, in particular, frustrated students and embodied what they perceived as a lack of 
administrative commitment to sustainability. Students were more aware of specific efforts being made 
in the dining halls to become greener, like the napkin dispensers, and generally expressed positive 
sentiments regarding them, although the RAs did question Sodexo's motives: "Maybe it's just publicity." 
Finally, although for a time there were labels in Rathbone to identify local food, they are no longer being 
used and "nothing is really labeled [local or organic]" in the dining halls. 
Fuhry 42 
Based on the focus groups discussions, it is apparent that Lehigh has not made a serious effort 
to promote the few sustainable changes happening around campus. Alongside education, promotion 
and marketing efforts are a central component of motivating consumers to buy local/organic because 
they help bridge the gap between beliefs and actions. Education alone is not enough to encourage 
sustainable behavior; people must be motivated and excited about sustainability, as well as given the 
visible opportunity and social context in which to act accordingly (Seyfang 394, Selfa and Qazi 460). The 
study done in Maine attributed much of its success to the overall buzz and excitement the intervention 
created in the workplace; the interactive nature of the campaign drew people in and roused their 
interest (Ross, et al. 176). Each of the university local food programs in my study had a website for 
students to not only find out what exactly the programs are doing, but also as a way for interested 
students to get involved themselves. At Oberlin, Bon Appetit (the college's foodservice manager) hosted 
an Eat Local Challenge to excite students about sustainable food, and GMC held a "Local Food" week 
Where students were asked for their opinions on local food . The displays and posters in the dining halls 
of Kenyon, Middlebury, and Yale serve to promote sustainable consumption in addition to educating. 
Finally, almost all of the schools utilize some sort of labeling scheme as a straightforward way of 
informing students of the local, organic, or sustainable food options available to them: "Look for the 
Farm 'n' Friends icon throughout our servery to identify menu items or ingredients produced locally in 
Knox County or other surrounding Ohio communities. Kenyon College Dining Services is committed to 
advancing Food for Thought!"92 Beyond being a basic and easy way to display and thereby promote 
current sustainability efforts, labels encourage behaving sustainably by making doing so more 
convenient (Jekanowski 50, Brown 220). Developing a logo, as Kenyon has done, is also a useful 
Promotional tactic (Jekanowski 49, Robinson and Smith 323, Brown 217-8) . 
92 
"Food for Thought." Dining Services. Kenyon College. 17 Apr. 2008 
<http://www. kenyon.avifoodweb.com/thought. html>. 
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Recommendations 
As one focus group participant put it, "Lehigh should be more public about everything they're 
doing. Label things organic; let us know that you're doing something." The current sustainable 
happenings at Lehigh are not well-known around campus and if students are not even aware of what is 
going on, they are much less likely to be intrigued or excited by sustainable food. Without student push 
or interest, the status quo will stand (assuming the administration does not suddenly change its policies 
regarding the environment). Student awareness is unlikely to change without at least a basic marketing 
scheme for sustainable foods. If the administration is not able to spend the time and resources to do 
this, a design or advertising class could be designated to create and carry out a marketing scheme for 
local/organic foods, and in the future, other ongoing sustainability initiatives. 
Using the physical space ofthe dining halls for promotion has been very successful at other 
schools; A Yale survey found that ninety-six percent of students read poster materials in the dining 
halls.93 At Lehigh, the majority of focus group participants were already aware of the small-scale 
sustainable changes made in the dining halls during the past year. By creating classes that examine food 
and the community and aim to enhance sustainable food marketing in the cafeterias, as other colleges 
have done, Lehigh would not only be educating its students, but also encouraging their ingenuity. The 
dining halls are an obvious focal point for Lehigh's own educational outreach and promotional efforts. 
A successful promotional campaign on Lehigh's campus should center on the direct benefits 
students will get out of local food. During focus group sessions, ingredient- and meal-quality was a 
source of frustration for many students, as well as the frequent repetition of recipes. The focus group 
students associated food quality with freshness, taste, and nutritional value; all three of these points 
93 Yale Sustainable Food Project: Annual Report 2005. Yale University. 17 Apr. 2008 
<http :/ /www.yale.edu/sustainablefood/SFPreport_low.pdf>. 
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have been consistently used to market local, small-scale farms to consumers.94 Thus, using them in a 
Lehigh promotional campaign makes sense. Also, students generally preferred the Upper UC 
restaurants, where everything is made to order, to the cafeteria-, buffet-style of Rathbone and Lower 
UC dining halls, where "unless it's the grill or a sandwich, it is premade and sits there for a while." Other 
schools, like Oberlin and Yale, that have begun incorporating more locally-grown food into the dining 
hall menus have had to retrain the staff to cook from scratch. While this educates the cooking staff 
about healthy food options in their own lives, it also empowers them to be creative in the kitchen. This 
benefits students because meals are made more freshly, there is a wider variety in choices available, 
and chefs are capable of customizing meals to meet specific student demands. 
A final point to take away from the literature review and the experiences of other universities is 
the importance of labeling local and organic foods. It makes students aware of the efforts the university 
is making to bring them more sustainable options, and allows to students to see the differences 
between local/organic and conventional, and to make decisions based on this. If students are informed 
about sustainability and food, labels will allow them to express their opinions and identities regarding 
environmentalism. Labeling is an incredibly easy step for Lehigh to take, and once again, this could be 
done in the classroom, as was the case at Middlebury.95 
Leadership 
Finally, I also posited that the absence of strong leadership on sustainability on-campus, such as 
a sustainability office and/or coordinator, is a fundamental barrier to reducing Lehigh dining services' 
carbon footprint. The changes that are required to improve Lehigh's sustainability are complex and 
expensive; they require a person or a group of people who understand and are committed to campus 
94 
"Why Should We Buy Locally Grown and Produced Foods?" Knox County Extension. Ohio State. 17 Apr. 2008 
<http ://www. ki rklyn .com/hgg/buylocal.htm>. 
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"Know your food, know your farmer." 
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sustainability, have the resources and power to enact changes, and have the longevity to enforce those 
changes over time. Specific to sustainability in dining halls, in both the literature I read and colleges I 
look at, strong leadership was a necessary component of creating a local food system in an institution 
(Feenstra 348, Gray 2007, Ross et al. 176, McCullum et al. 281). The trust required by both sides of the 
exchange- the farmers and the institution- can only be reached through a steady relationship in which 
both meet the demands of the other party. Someone is needed who has both the longevity and the 
power to back up any promises made to farmers, as well as knowledgeable enough about food and 
farming practices to make sure a certain level of product quality is received from farmers (Feenstra 348, 
Ross et al. 276, Andeck). An office or coordinator would also serve as an avenue for interested students 
to become involved in any sustainability projects in a concrete way; upperclassmen in the focus groups 
were aware of what sustainability meant, but when asked how to incorporate that in their lives they 
could only come up with personal actions and decisions, for example "bringing coffee mugs," or "not 
using Styrofoam." They did not mention getting involved in Lehigh's Environmental Initiative or anything 
that would allow them to make changes outside their own lives; the students did not perceive an 
avenue for making Lehigh offer more sustainable options. 
Recommendations 
To improve sustainability across campus, Lehigh needs an office with a coordinator to act as a 
point person for interested students to contact, spearhead promotional activities across campus, and 
Work with the faculty and administration to incorporate sustainability into the academic curriculum . In 
addition to coordinating current campus student groups' green efforts, Duke's and Middlebury's 
sustainability offices offer loans and grants, respectively, to students with green initiatives. Duke, 
Oberlin, Middlebury, and Yale, have sustainability offices that keep a website of ongoing campus-wide 
Projects and ways for students to get involved; Kenyon, ISU and GMC have websites to promote and 
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engage students in specifically their local food projects, although the websites are not run by a campus 
sustainability office. Aside from serving as an avenue for increased student involvement, would also 
demonstrate the administration's commitment to environmental issues to students. As one first-year 
said, "What are [Alice Gast's] priorities? Not sustainability." 
An individual to work specifically on these endeavors would be more successful in making acting 
in environmentally-sound ways easier for apathetic students, as well. As I mentioned earlier, recycling 
on campus was subject of derision for all of the focus group participants because it is a very visibly 
failing system. They recognized that students were contributing to the problem by contaminating the 
recycling bins with garbage, but believed that the inconvenience of the system was the root of the 
cause: "Most people don't care enough about recycling to do it, so you need to make it very easy." 
While Lehigh has had graduate students work on improving campus recycling, their transience and 
relative powerlessness has made establishing a significantly reformed system difficult. An office and 
coordinator within Lehigh's administration is not subject to those drawbacks. 
LUDS' current manager is one man in a small office charged with feeding hundreds of students 
daily; he was not hired to reform the entire operation to become sustainable. Furthermore, he is an 
employee of Sodexo, not Lehigh, and as such he is working from a corporate perspective. While there is 
nothing wrong with this, it means that there can only be limited changes made in LUDS as it is currently 
set up. For it to become a more sustainable operation, an individual employed within LUDS in order to 
deal solely with sustainability issues would be ideal. Beyond the trust matter discussed above, a Food 
Policy Council, which conducts a comprehensive and systematic examination of a community's 
agriculture, food, and health policies in order to find that particular community's path to a local food 
system, was recommended by authors (Feenstra 29, McCullum et al. 281) and existed at GMC, Kenyon, 
Middlebury, Duke, Oberlin, and Yale. A LUDS sustainability coordinator would have the time and 
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resources to implement and oversee such a council. Also, as I have mentioned before, a partnership 
With the Rodale Institute to bring sustainable food to Lehigh, and possibly do more, is an option a 
coordinator could explore. 
Cost 
All of the changes I have recommended require serious financial investment. Start-up costs for 
sustainable food in the dining halls are particularly expensive, but this should not be enough to deter the 
university from making changes. Lehigh maintains that it is committed to the Lehigh Valley and 
Bethlehem community; there is a Community and Regional Affairs Office that seeks to "participate in 
community and economic development activities that are in the best interests of the university and the 
adjacent community," and "be a catalyst in the renaissance of South Bethlehem." As I discussed 
previously, buying locally benefits the community in a myriad of ways and the other colleges I 
researched espoused using local food as a focal point for improving the community, as well: "Yale 
redirected $1.6 million into the regional economy through its food purchasing."96 Oberlin found that 
"campuses can provide a stable market to support farmers as they transition to sustainable practices; 
[farmers can] use campus buying power to stimulate innovations in local agriculture."97 Aside from 
economically benefiting the region, Kenyon's Food For Thought initiative includes educating the wider 
community of the importance of local food, and student research is frequently shared with the public 
through exhibits, presentations, and publications to enhance consumer interest.98 Buying local food 
Would be a clear expression of Lehigh's commitment to the development of Bethlehem and the greater 
Lehigh Valley, 
Lehigh could also establish classes that are geared towards creating or finding inexpensive 
sustainable options both for the dining halls and the whole of campus. Reducing the campus' energy 
96 
"Yale Sustainable Food Project: Annual Report 2006-2007." 
97 
"The History of Oberlin College Campus Dining Service Local Foods Program." 
98 
"Introduction : Food for Thought." 
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costs by greening other parts of campus, like the buildings and buses, while also expensive in the short-
term will save a substantial amount of money in the long-term. 
Limitations/further research opportunities 
Given the time and resources, I would have liked to conduct more than three focus group 
sessions, especially including more upperclassmen. Whether the upperclassmen participants were a 
particularly well-informed group of people or more knowledgeable because of their longer college 
careers than the first-years is a question for further investigation on Lehigh's campus. 
Both first-year and older students who had been in classes featuring an environmental 
component or seriously interacted with environmentally-minded people in the recent past were those 
that were vocal and articulate about sustainability during the focus groups. Importantly, several ofthe 
first-year students who were only somewhat familiar with sustainability subscribed to the "I am just one 
Person among many" attitude when speaking about why their knowledge did not translate into action. 
The RAs and environmentally-exposed first-years, however, never cited a lack of agency as the reason 
for their failure to act "sustainably." Instead, they admitted "it's hard to change things in your day-to-
day life," but also brought up that "options are limited [in the dining halls] . Besides recycling and reusing 
Water bottles, I don't know what type of food is served, whether my sesame chicken is free range or 
not." Even though this RA is aware of the alternative food choices out there, he is unable to act on that 
knowledge in the Lehigh dining halls because certain options are simply not available. Overall, because 
rny sample size was so small (15 students), it is impossible to generalize to the rest of the Lehigh 
Population. Yet, the correlation between the RAs' and certain first-years' greater knowledge of food 
sustainability and the awareness of their own personal agency within that issue is a point worth further 
researching. 
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Another point of interest I would like to see further examined is the importance of food cost to 
Lehigh students. In the Global Citizenship focus group, when speaking about recycling one student said, 
"I would love to see [President] Gast paying the one million dollars more to janitors to sort it," to which 
another replied "I wouldn't; that would not help me now. It might help the world overall but I was not 
happy about the increase this year already." Which opinion is more widespread at Lehigh, whose 
student population happens to be largely wealthy, is a question I was not able to address in my study. 
Although my research on other colleges with local food programs in place yielded a surprising 
dichotomy between university- and student-led efforts, those schools with long-standing environmental 
initiatives are not very relatable to Lehigh. They offer a vision for Lehigh to look towards, but do not 
shed much light on how to reach that point, such as getting the administration on board. 
The academic literature I read about consumption preferences was helpful in understanding the 
bigger picture of local food in the United States, but it was difficult to relate to college students. There 
has been relatively little research done on student food preferences and their understanding of 
sustainability, sustainable food, and the global food system. Additionally, I would have liked to include 
rnore literature on the actual creation and realization of local food systems. More research on both of 
these topics would be useful for institutions who hope to create their own local food system. 
On Lehigh's campus, talking to the administration about the role, activities, and influence ofthe 
Environmental Initiative would have served as a useful point of comparison between what campus-wide 
sustainability initiatives are happening around campus and what initiatives students are actually aware 
of. 
Another interesting point that deserves looking into is the relationship between chef 
empowerment and cooking from scratch. Yale and Oberlin both claim that using local food, which 
requires chefs to cook from scratch, has both educational and empowering results for the chefs. 
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Interviews with dining hall staff at Lehigh and at colleges with local food programs could be used to find 
out the accuracy of these beliefs. 
Finally, future steps to incorporate local and organic foods will require investigating the specific 
liability insurance and compliance requirement issues of Sodexo's food ordering process, what produce 
is available during what times of year, and looking into the possibility of integrating foods from Lehigh's 
community garden into LUDS. 
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